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ABSTRACT 
 The purpose of this research is to know the existence of the correlation 
of the concentration differences of processed cassava starch modified with the 
results of the analysis of the banana fritterflour. 
 The method of research conducted consisted of two stages, namely the 
preliminary research and primary research. Preliminary research done that is 
determining the type of flour (cassava flour, flour mocaf and modified cassava 
flour) from the results of organoleptic, then processed cassava flour that was 
selected is done physically and chemical analysis. 
The main research done that is to determine the existence of a 
concentration difference kolerasi manioc starch modified with the resulth of the 
aalysis of the banana fritter flour. The design used is a simple linier regression. 
As for the factor that is used is the difference in concentration of modified cassava 
flour (y1) 40%, (y2) 50% and (y3) 60%. Response on this research includes 
physical response (the degree of whte flour, WHC, OHC), chemistry (analysis of 
water content, levels of ash, coarse fibre levels and levels of starch), and 
organoleptic (colour, flavour, taste and texture. 
 The research results showed that these types of flour from organoleptic is 
modified cassava flour, cassava starch analysis result modified to contain 
components of flour white degree 60,42%, WHC 41,17%, OHC 21,15%, moisture 
content of 4,4%, ash levels of 1,75%, fiber levels amounted to 1,86%, starch 
levels of 67,31%. The difference in consentration of modified cassava starch with 
the result of the analysis provide a coleration against the degree of white flour, 
WHC, OHC, moisture contet, ash levels, level of fiber and starch levels. The 
difference in concentration of modified cassava flour has no effect against the 
colour, flavour, taste and texture. 
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